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APPLICATION 

FOR UNITED STATES LETTERS PATENT 

Rack of Lamb Bone Clip 

SPECIFICATION 

TO ALL WHOM IT MAY CONCERN: 

O 

p{ BE IT KNOWN THAT WE, Josq)hMasseria and Albert L.Hariow Jr., 

«P citizens of the United States of America, have invented a new and useful 

i. s 

2l rack oflamb bone clip of which the following is a specification: 

I- 

U FIELD OF THE INVENTION 

i 

f I The filed of the invention is cooking utensils and in partkukr, the utensils that are used in 

P cooking the boned naeat, rack of lanab and other rib^ 

process, the protection of bones from burning is the area of application for the ^paratus and 
method described h^einafter. An method that utilizes the bone clip apparatus for protecting the 
bone portion of a rack oflamb includes the steps of: covering the bone portion of the meat and 
bone with a bone clip, securing the bone in the clip, lifting the meat and bone secured in the clip, 
moving the bone clip and secured meat and bone into a cooking apparatus, moving the bone clip 
and meat and secured bone for inspection of don^ess and removal of the bone and meat from 
bone c% after completion of cooking. 


BACKGROUND OF THE INVENTION 


The cooking of a rack of tomb enq>ioys high heat is a gas powered grill or an oven. The bone 
protector of the present invention enploys a removable metal shield to protect the boms while 
cooking. Cooking raises a large amount heat and jflames from a gas grill and ftames due to 
searing and cooking of fetted meats. The flames and excessive teat damage the rack of lamb and 
other ribbed meat causing the bones to be bum and char and M apart thus spoiling the 
presentation of the dish. 

A previous n^thod of protecting bones includes using shields of aluminum foil placed around 
leg bones while cooking. The aluminum foil shield added difficulty when moving the meat 
Observation on doneness of the bones was very difficult when the bones were obstructed by the 
makeshift heat shield. 

The apparatus and method facilitates the use of tongs to lift the handles of the bone clip and 
move the rack meat and bone that is secured within the bone clip. The use of tongs is very 
helpfiil in moving the rack of lamb to and from the oven or grill, Tor^s may rip or destroy the 
makeshift heat shield provided by folded aluminum foil shielding. 

SUMMARY OF THE INVENTION 

A rack of lamb bone clip including a pair of generally t-shaped clip members held in pivotal 
engagement by a spring means. Each clip n:^mber includes a widened jaw ,a handle and a 
central^ disposed pivot portion attached to the spring means and a series of griping teeth 
generally parallel to a forward edge of the jaw opposing the handle. The bone clip having 
widened jaws being pivotally intercon^cted being movable between a ctosed gripping position 
in contact with each other and an open nongripping position not in contact with each other upon 
the application or release of a squeezing compressive force upon the handles. When the handles 
are released, the spring means forces the jaws and gripping teeth toward each other, the jaws and 


teeth grip the bones of a rack of lamb, and clip members protect the bones from heat and flames 
during cooking. 

The torsion coil spring means is provides suflBbient force to provide firm grip by jaws of the 
bone clp allowing suspension of the handle members from a pair of tongs or the like for 
transporting the bone clq) and attached bones and meat to and from a brazier grill or ovea 

A generally T shaped bone clip molded or stamped from metal preferably stainless steel offers 
protection of the bones of a rack of lamb from the hear of flames on a grill brazier or oven while 
the rack of lamb is cooked. 

Tension spring means urges the jaws together so that the clip stays firmly attached to the rack of 
lamb. Teeth near the edge ofthejaws bite into the rack of lamb so the clip has afirm grip on the 
lamb while the lamb is repositioned in the oven by the chef 

The clip is made of stainless steel and has a small viewing window tetween the handles. The 
window allows viewing to make sure that the bone is properly attached as desired by the chef 

The teeth are made to grq) the bones with out damaging the bones that are protected from flames. 
Teeth may be made perpendicular to the jaws, inclined **upward" toward the pivot as shown or 
downward toward the edge of the jaw. 

To allow for simple manufacturing of the clip using two substantially alike clip members, teeth 
may be made by a punch press in an offset pattern. The offset punch press pattern may include 
forming the wing sections on the centrally disposed pivot portion. Spring hooks attached to the 
centrally disposed pivot portion ftinction as a pivot pins that e3rtend through a central coiled 
portions of torsk)n spring means. Dual punch pressed wing sections support spring hooks. 

A method for cooking a rack of lamb utilizing a bone clip includes steps of: covering the bone 
portion of the boned meat with a bone clip, lifting the boned meat secured in the clip, moving the 
bone clip and boned meat into a cooking apparatus, optionally moving the bone clip and boned 


meat as needed for inspection of doneness, removing the bone clip and the secured rack from the 
cooking apparatus; and removal of the boned meat from bone clip after completion of cooking. 
The method permits allows for the use of tongs to lift the clip and boned meat that is secured 
within the bone clip. The bone c% holds the meat together for transport to serving dishes 
permitting a good presentation of the cooked meat. 

Other advantages and meritorious features of the present invention will be more folly xmderstood 
from the following description of the drawings and the preferred embodiments, the appended 
claims and the drawings that are described herein below. 

BRIEF DESCRIPTION OF THE DRAWINGS 

FIG. 1 is a perspective view, partially broken away, of the bone clip of the present inventioi^ 
FIG. 2 is an exploded view of the bone clip of the present invention; 

FIG. 3 is a side view of the bone clip of the present invention, shown in the closed position, 
enlargement A shows the wings, pin, and spring; enlargement B shows the jaws and teeth, a 
unconoqpressed helical coil torsion spring stands alone; 

FIG 4 is a side view of the bone clip of the present invention, shown in the closed position with a 
boned portion of meat between the jaws; enlargement A shows the wings, pin, and spring; 
enlargement B shows the jaws and teeth; 

FIG, 5 is a view of the bone protector from the handle end; 


FIG. 6 is a view of the dual spring bone protector as seen the from the handle end. 


DESCRIPTION OF THE PREFERRED EMBODIMENTS 


With this detailed description of the specific structure used to illustrate the preferred 
embodiments of the present invention and the operation thereof, it will be obvious to those 
skilled in the art that various modifications can be made in both the shape and structure of the 
bone clip 10, clip members 12 and 14, pivot pin 17 and in the arrangement, structure and number 
of sprir^ means 13 employed in the pin 17 and wing sections 30 and 32 without departing fi-om 
the spirit aiKi scope of the invention which is limited only by the appended claims. 

As shown in FIGS* 1-3, the bone clip assembly 10 mcludes a cHp member 12 pivotally attached 
to a second substantially identical clip member 14 by a pivot pin or rivet 17, The first clip 
member 12 defining a widening jaw portion 18, a centrally disposed pivot portion 19 and a 
handle portion 20. The second clip member 14 is similarfy constructed with a widening jaw 
portion 22 a centralfy disposed pivot portion 23 and a handle portion 24. The bone clip numbers 
12 and 14 are made of a metallic material or heat deflecting material. Preferably, the metallic 
stainless steel or similar metal that is able to withstand and reflect heat and deflect flames is 
used. As shown in FIG. 2-4, a torsion spring 13 is mounted about the rivet 17 (FIGS. 4) and has a 
pair of legs 28 which operably engage the respective handle portions 20, 24 of the clip members 
12, 14, Thus, tte spring 13 normally urges the handle portions 20, 24 apart and the jaw portions 
18, 22 together. To fi>rce the jaw portions 18, 22 apart, a user grips the handle portions 20, 24 
and forces them together. 

Preferably, the rivet 17 extends through spaced apart wing sections 30 on the first aperture 
assembly on first clip member 12 and through the spaced apart wing sections 32 on the second 
aperture assembly on clip member 14, The wing sections 30 extend fi"om the centrally disposed 
pivot portion 19 between the jaw portions 18 and handle portion 20 of the first clip member 12 
toward the second clip member 14. Similarly, the wing sections 32 extend jfrom the centrally 
disposed pivot portion 23 between the jaw portion 22 and the hamfle portion 24 of the second 
clip member 14 toward the first cSp member 12. 


Figure 2 shows the wing sections 30 and similar wing sections 32 are parts of an aperture 
assembly attached to the clip members 12 and 24 extending in a flanged feshion from the a 
centrally disposed pivot portions 19 and 23. The wing sections in Figure 3 are parts of an 
aperture assembly 15 that are spot welded, soldered, or brazed to the centralfy disposed pivot 
portions. Figure 6 shows wing sections 54 and 56 and flanges integral to the 

The first aperture assembly con5)rises a base portion 3 1 that is attached to the centrally disposed 
pivot portion 19 and wing sections 30 extending therefrom having apertures for the pin 17. 
Likewise, the second aperture assembly comprises a base portion that is attached to the 
centrally disposed pivot portion 23 and wing sections 32 extending therefrom having apertures 
for the pin 17, 

CI 

II The spring 1 3 includes a coiled holbw body portion 26 intermediate first and second etongated 

M 

ui portions 28. The elongated leg portions 28 may be straight or curved allowing for the wide 
variety torsion springs available. Figure 3 shows a free standing uncon^ressed torsion spring 

HI 

^ and with the leg portions spread apart. 

III To altow for sinq)fe manufecturing of the c% using tv^ 

111 

i«i 77maybemadebyapunchpressinanofifeetpattenL The partial cutaway in Figure 1 shows the 

H offeet teeth in phantom view. 

Figure 6 shows the oJBFset punch press pattern may form wing sections 54 and 56 as flanges on 
centrally disposed pivot portions 19 and 23. Spring hooks 53 and 55 are attached to the flanged 
wing sections 54 and 56 and act as pivot pins that extend throi^ a central coiled portions of a 
pair of torsion spring means 57 and 58. Spring hooks 53 and 55 are secured by brazing or spot 
welding. In other possible embodiments, it is suggested that a mechanical friction and 
con^ression festening means secures the spring hook to the flange. 

What is not shown by a drawing is a last manufacturing technique that uses wing sections that 
are formed a s described above by punching flanges, additionally apertures are made in the witig 


6 


sections and the spring and pivot pin may be added and made secure by riveting the pin or spot 
welding the pin end on the flange. 

A method for cooking a rack of Iamb utilizing a bone cl^ inchides steps for covering the bone 
portion 65 of the rack of lamb 60 meat with a horn clip 10, lifting the bone portion 65 and meat 
portion 66 secured in the clip 10, moving the bone cl^ 10 and secured bone portion 65 and meat 
portion 66 into a cooking apparatus, moving the bone clip 10 and for inspection of doneness and 
removal of the bone clip 10 after completion of cooking. The apparatus and method facilitates 
the u^ of tongs to lift the clip and boned meat that is secured within the bone clip. The use of 
tongs is VCTy he^fiil in moving the rack of lamb to and from the oven or grill. 

First step is the urging together the hardies of the bone clip and spreading the jaws of the bone 
clip apart. Second step is placing the boned meat that has been prepared for cooking between the 
jaws of the bone clip. Third step is permitting springs to urge the jaws together gripping the 
bones so that the exposed bone portions of the meat is secured between the jaws and the meat is 
uncovered for cooking. Third and fourth steps are lifting and placing the bone clip and bones 
and meat that have been secured in the bone clip in a heated cooking apparatus. Fifth step is an 
optional step wherein inspecting the boned meat for conq)letion of cooking is completed by 
lifting the bone clip. Sixth step is renK)ving the bone c% from the cooking apparatus. The final 
step is opening tte jaws of the bone clip and removing of the cooked bones and meat from the 
bone clip. 

From the foregoing, it will be observed that numerous modifications and variations can be 
effected without departing from the true spirit and scope of the novel concept of the present 
invention. It will be appreciated that the present disclosure is intended as an exemplification of 
the invention, and is not intended to limit the invention to the specific embodiment illustrated. 
The disclosure is intemied to cover by the upended claims all such modifications as M within 
the scope of the claims. 


